Historic,  Archive  Document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


^To.  11      August,  1945 

Food  news  for  food  managers  in  industrial 
plants,  restaurants,  hotels,  and  hospitals 

Published  monthly  by 

U.S.  DEPAKTmiT  OF  AGRICULTURE 
Office  of  Supply,  Industrial  Feeding  Section 
150  Broad^.my,  Nev/  York  7,  1\T.  Y, 

X 


Dos  sort;:,  to  l-Isot  tho  Rations 
Ir'.nur:tri  :  1  f  ac  dij.: c-  stabli  shment  s  now 
ht.vo  :  .;st  linitod  supplies  of  sogers 

^nd  f^:tiv  -■■>;:•■■;  t'x;y  have  had  at  any.p'^riod 
durin.j  t'::^.   '.'r.r»     Plo,nning  dassorts  th^t 
"vd  11  to  '■'or-:;^rs  and  coma  vdtl  in 

tho  rc.ti-;nod  a  11 van  cos  of  sugar  find  fats 
is  i.\id'j^C.  diflicDlt,     Th^  outlook  for 
incroQsad  supplSfis  of  those  products  is 
not  JTic  :^'o.r^.[p.n^,  i\nd  industrial  f'loding 
n^n^;^:/::;r s  sho\:ld  bo  proporcd  to  cop^  "ivlth 
short  rations  fvr  jnany  -months  to  conio, 

Irrrr  Ar<:;  Fats  and  Sugars  in  Short  Supply? 
Supplies  of  fats  and  su^^ar  for  •  civi  lians 
aro  at  the   low  -st  l^vol  in  many  yaars 
and  no  rjliof  is  oxooctod  until  tho 
let-  spring  or  s\irmr.)r  of  1946.  Civilian 
cons UTipti  on  of  fats  ond  oils  in  1S45 
is  oxp.-ctod  ho  b'.*  about  40  pounds  par 
capita,  as  cciaparoa  orith  an  ostimatod 
4a  pounds  consu:niod  d\;rin^  1944.     The  reasons  for  th.'  short  supplies  of  fats  and 
oils  nay  he  suiTiria.riz -d  as  follows; 

Carry- over  stochs  of  fats  and  oils,  a  spool  ally  lard,  v/oro  very  low. 


L^^rc  production  •  has  docroasod« 
I^-nocrta  of  fats  and  ails  havo  boon  roducod  because  of  wartime  conditions. 


hv'porto  to  liberated  countries  are  expoctcd  to  be  larger  this  year  than 


K?.liT:.,..ry  do-nands  have  increased, 

Tho  1945. outlook  for  sugar  is  no  more  encouraging  than  the  forecast  for  fats. 
Low  st'-^cks,   Smaller  shipmonts  from  Cuba,  and  increased  vi^ar  dorriands  have  resulted 
in  ?  docr-jaso-  in  tho  1945  oi^rllian  suppl;y  of  more  than  1  million  tons  under 
that  of  last  yoor,     T'^  is  m.^ans  toiat  tho  industrial  cafeteria      imnager  will  re- 
c  :ive  ab.jut  40  percent  loss  sugar  th^n  he  was  allov/od  in  1944, 


•PLEmFUL  FOODS 

Frosh  fruits  and  vegetables 
expoctod  to  be  plentiful  in  most 
markets  in  the  •Northo£i,st  Region 
during  the  month  of  September  aro: 
cabbage,  boots,   carrots,  snap  beans, 
v/hite  potatoes,  tomatooa  and  peaches 
(during  the  first  part  of  tho  month^^- 

Other  foods  that  will  bo  avail- 
able in  abundant  supply  are,:,  dried 
prunes,   dry-mix  soups,   soya  flour, 
!     grits,  flakes,   oatmoat  and  other 

I  breakfast  cereals, 
I 

!  , 

I  (Note:     It  is  suggested  that 

1  you  check  local     source  of  informa- 

I  ti  on  f  or  latest  changes  in  tho 

i  food  supply  situation,) 


Sh-uld  Pes?: arts  b::  Includod  on  the  Special  Lunch? 

In  vi      of  th-    short  rations  of  fats  Dnd  su£;ar,   many  industrial  focding 
nanr^'Grs  v/ond  ^r  if  thc-y  should  continue  to  sorvo  dossorts  on  the  special 

liirtch.  This  rrdscs  the.  question,  "liov/  important  oru  d.;sscrts  in  the  ',vorkcr*s 
lunch?" 

Tne  '.xnsvcer  to  that  question  is  that  dessert  makes  &n  important  contribution 
t:>  the  energy  value  of  the  v/orker's  lunch  and  may  also  supply  valuable 
nutriynts.     An  adequate  lunch  for  an  industrial  v^ro^ker  should  provide  one- 
third  or  more  of  his  daily  energy  requirements  or  at  least  1,000  calories, 
vh-  fcll'-.-^.'^ini^  Tc-.Q-al  pottern  shcyvn'S  that  the  dessert  may  contribute  l/s  or 


of  tr:G  total  energy  value  of  a  meal. 

Average 
Calorie 

Food  '  Value 


Hoet,  fish,  poultry,  or  meat  alternates  •  •  .  •  •  200 
?o^-ato  or  cereal  dish.  150 

Hot  ve.y.' table  or  salad   80 

■3r'r\d  and  butter  or  fortified  margarine  200 

Ono-hc.if  pint  of  milk  •  .   .   .  •  •   •   •  •  170 

Dessert    200  or  more 


Total  calories  1,000 


A  mid-shift  meal  thst  does  not  include  o  dessert  is  likely  to  fall  short  of 
bcin;^;  adequate  in  caloric  value. 

Use  Plentiful  Peaches  for  Desserts 

One  v/ay  of  stretching  rationed  fats  an-^   suf^ar  is  to  use  fresh  fruits  in 
season  for  desserts.     This  montli  v/estorn  peaches  vill  be  available,  and  industri 
cl  feeding  manaK,Jrs  vjho  have  access  to  this  sup;:ly  should  serve  them  frequent- 
ly- 
Fresh  p-j^'chos  Tiay  be  s,  rved  in  a  variety  of  v/ays.     For  exam.ple,  v/hole,  sliced, 
or  in  a  fruit  cup  combined  mth  blackberries,  pineapple,   oran^yos,   or  grape- 
fruit.    They  r-iay  bo  stevved  end  siveetened  with  cane  or  corn  sirup,  using  all 
sirup,  or  part  siriip  -'^nd  part  Gu^ar,  — 

r  .-"••ches  mn:/  bo  used  in  pastry  desserts  to  save  processed  food  ration  points. 
Fr:  sh  peach  pie,  peach  cobbler,  peach  turn-overs,   and  peach  shortcake  are 
popular  d.. ssorts.     Some  ways  to  save  fat  in  these  desserts  are:     Use  a 
l:\tticeQ  6rust  to  top  the  poach  pie;  and  cut  out  shapes  of  pastry,  bake  them 
separatrdy,  and  us>..;  them  to  top  cooked  peaches  for  v/artime  cobbler. 

Bv.d£;et  Rationed  Foods  Us-jd  in  Desserts 

In  ora.r  to  continu.  serving  desserts  on  reduced  fat  and  sugar  rations,  the 
industrial  f e  'ding  manager  must  budget  his  rations  carefully.     The  first 
stap    is  to  ..;3timate  the  amount  of  rationed  foods  that  can  be  used  for 
eessarts.     The  available  amount  of  sugar  may  be  allocated  in  the  following 
Yp.f^f]  7^  a  r  J 

Pounds 

Tobal  sugar  ration  per  week  •  180 

Le  s  s  ami o  ant  us  j  d  for  s we  e  t  o  ni  ng 

beverages  and  other  foods   50 


Amount  available  for  desserts 


130 
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Biiid^^ot  Rati  one  d  Dos  sort  Foods  (Cont.) 

A  similar    .ctimato  uny  bo  made  for  fats,    I'Tncn  the  qiaantitio  s  of  sugar  and 
ff.ts  that  cro  available  for  uso  in  desserts  hsvo  boon  sstinatod,  those 
;:inoi;nts  should  thon  be  used  as  a  guide  in  plannin^^  dossorts. 

Chock  Your  Dessert  Formulas 

D-ii'sTrt  r  cipes  should  be  chocked  for  trhcir  fat  and  sugar  content  and  those 
^.••■ich  ar^^  economical  in  the  use  of  these  rationed  foods  should  be  SGloctod, 

V'";.;..;  fella: in,--  table  shows  the  fat  and  sugar  content  of  some  common  dessert 
r  .ci p  :S,     The  industrial  cafeteria  manager  may  make  a  similar  table  of  the  fat 
nj'id  su-'Cir  cont  nt  of  his  ovm  recipes*    This  "V-lll  help  hj.m  to  estimate  the 
total  aiTiOunt  of  fats  and  sugar  required  for  the  dossorts  on  the  weok's  menu, 
.■,.n':i  to  dot-^rirdnc  whether  thoy  can  be  prepared  with  tho  available  fats  and 
Eu:;;:ir.  .  . 

Fat  and  Sugar  Content  of  Comjnon  Desserts 


Amounts  for  100  Portions 


Ca 

lories 

F  a 

t 

Sugar 

D  ;  s  s  c  r  t  . 

Per 

■  Portion 

Pounds 

Points 

Pounds 

PI:- in  coke  'vvith  frosting.   ,   ,.  , 

• 

250 

1.5 

18 

7.8 

Pl':;in  cake  wi.thout  frosting  ,  , 

• 

200 

1,5 

18 

3.8 

Dj~\7i.  1*£  food  cakn  ivith  frosting 

250 

1.5 

18 

4.2 

Crin  gerbr  ■  i  ad .               ..  ... 

•  • 

200 

1.6 

19 

1.4 

Fridt  pie,  do;;blL;  crust     .   •  • 

•  • 

400 

3.2 

38 

3.7 

Crear^'pie,   single  crust     .   ,  , 

•  • 

300 

1.6 

19 

3.0 

Cornstarch  pudding   

»  a 

200 

3.0 

Br  -  od  pudding  

• 

200 

Ml 

3.0 

Fruit  ;je latin  (,r«e-tened)   .   ,  . 

• 

100 

Fr  sh  fruit,   st'.;iAred  .-  

• 

100 

3.0 

'-100 

0  to  2.0 

Iced  cake  requires  much  more  sugar  than  unicod  cake.     The  am.ount  of  sugar  used 
in  tho  icing  iTOuld  bo  enough  to  uso  in  a  pudding  or  would  bo  sufficient  to 
s^-V;;  ter  fresh  fruit.     Likewise,   the  fat  used  in  a  double-crusted  fruit  pie  would 
h  ^  '.nough  to  jTicke  crusts  for  one  cream  filled  and  one  opened-faced  fruit  pio* 

Stretch  Your  Sugar  Ration 

Th;;  quantity  of  sugar  in  many  recipes  m.ay  be  reduced  by  the  use  of  sugar  sub- 
stitutes.    Corn  and  can;j  sirup  and  honey  may  be  used  in  baked  products  to 
r'jplace  part  of  tho  sugar  in  the  recipe.     Directions  for  using  sugar  substi- 
tutes and  other  ways  of  saving  sugar  may  be  found  in  the  publication  "Saving 
Sugar  in  Industrial  Feeding,"  l/ 

Some  cakes  and  puddings  may  be  made  from  prepared  cako  mixes  and  pudding 
powders.     However,   the  allotment  of  sugar  and  fats  used  in  the  manufacture  of 
these  products  has  also    been  restricted,  so  the  supply  of  them  is  limited. 

Spread  Your  Fat  Supply 

Ifeif ortona tel V,  there   are  no  substitutes  for  fats.     Usually  it  is  not  satisfact- 
ory/- to  aecreased  fat  in  a  recipe  because  a  product  of  inferior  quality  may 
result.     Therefore,   either  fevrer  products  containing  fats  should  be  prepared, 
or  recipes  that  uso  a  relatively  small  am^ount  of  fats  should  be  selected. 

_l/  This  publication  m.ay  be  obtained  without  charge  from  Industrial  Feeding 
Section,   150  Broadway,  Yiovi  York  7,  II. Y. 


-  4  - 


F&t  Supply  (Cent . ) 


Clo5>.-  coopcri-.ti  on  of  chofs  and  pot  washers  can  save  many  pounds  of  fat  from 
^oin.;  into  ^^arbagr;  cans  and  down  sink  drains,     RGmombor,  however,  that  meat 
drippin:.. s  ind  oxcass  fats  :.-to  worth  -^iioro  then  the  salvage  value  if  they  are 
i:f:c.  in  pin  CO  of  n fats.    Suggestions  for  the  cake  and  use  of  meat  fats 
"A=..:r     i.-.iven  in  th     liarch  1945  issue  of  "Serving  Many," 


.TJ J .  stlcns  nr';.  given  for  sa-^ring  fats  and  sugar  in  the  preparation  of 
Iv'.koG  products.     Those  may  be  used  to  remind  bake  shop  employees  of  the 
i:  •;.  cr-^c-n  :;e  of  ccnservins:  these  rationed  materials. 


ii^ost  this  in  your  bake  shop: 


2. 


I  • 


8. 

9. 
10, 


Conserve  Fat  and  Sugai*  in  Baked  Products 


TT 


jse  sta.ndardi  zed  recipes  and  follow  them  carefully, 
'Tei^h  all  materials  accurately. 

Remove  all  shortening  from  the  original  container. 
Scrape  cut  mdxing  bowls  thoroughly. 
Roll  pie  crust  to  a  uniform  thickness, 
Ro-usa  pie  do  gh  trimmings  as  soon  as  possible. 
Use  one -crust  pies  often.     Make  latticed  topped  or  open- 
faced  fruit  pies  instead  of  two-crust  pies. 
Use  only  enough  pan  grease  to  prevent  sticking. 
Make  sheet  cskes  instead  of  layer  cakes. 
Ice  only  the  tops  of  cakes. 


Spjcial  Lunch  Menus  for  August  1945 


1, 


2, 


Chessc  fondue 
Fresh  green  beans 
C«rrot  and  peanut  salad 
Whole-wheat  rolls  with  butter  or 

fortified  mar  .arine 
Plain  cake  mth  marmalade  frosting  2/ 
Milk 


Veal  chow  me in 

Boiled  rice 

Garden  lettuce  salad 

IfiThole -wheat  bread  with  butter 

or  fortified  m^argarine 
Fresh  peach  pie 
Mi  Ik 


4. 


Salad  plate: 

Cottage  cheese 

Fresh  fruit  salad 

Celery  curls 
Peanut  butter  muffins  Vvlth  butter  or 

f  o  r  ti  f i  e  d  ma  r a  r  i  no 
Chocolate-nut  pudding 
Mlk 


Veal  loaf  with  gravy 
Mashed  potatoes 
Fresh  beets  and  greens 
Enriched  bread  v/ith  butter  or 

fortified  margarine 
Fresh  sliced  peaches 
Beverage 


2/  Recipe  is  in  "Saving  Sugar  in  Industrial  Feeding,"  page  6, 


5. 


6. 


Seal lop 3d  fish 

Parsl:iyod  novj  potatoes 

Sliced  toir^ito  so  lad 

7rr;cO--3 -wheat  "broad  v;ith  "butter  or 

fortifiod  irargarino 
Fruit  ;:olutin-3 


Craole  lima  beans 
Butterod  carrot  strips 
Mixud  groon  salad 
Wiiolc-v.'-hQat  or  Gad  vdth  butter 

or  fortified  margarine 
Baked  custard 

m  Ik 


7. 


8. 


Houst  shculd-jr  of  lanib  -with  dressing 

L-ro^^iVid  now  potatoes 

Ci-bbr...-!  and  carrot  salad 

"3?  richod  bre  ad  with  tuttor  or 

fcrtifi-^d  margarine 
Fr  T>Ci  p';acV;:s 


"Vogotablo  platoj 

Hard-cooked  egg  salad 

Corn-  on- the -cob 

Buttered  green  beans 

Sweet  pickie 
YiJholo -wheat  bread  with  butter 

or  fortified  margarine 
Frosh  blackberry  pie 
laik 


10. 


Frankfurters 
Potato  salad 
SuiTiTTicr  squash 

Enriched  rolls  with  butter  or 

fortified  margarine 
Fresh  peach  cobbler 


Fish  loaf  vdth  tomato  sauce 
New  potatoes  in  jackets 
Green  peas 

Enriched  bread  with  butter  or 

fortified 
Fresh  fruit  cup 

mik 


11. 


12. 


Braised  liver 
Scalloped  potato  ::S 
Fr'iSh  greens 

"■'Oiolc-whe at  ori-^d  with  butter  or 

fortified  rnBrgarino 
Lemon  chiffon  pudding 
Bev:Tar-e 


Scrambled  eggs 
Baked  potato 

Sliced  cucumber  and  tomato  salad 
Enriched  rolls  v/ith  butter  or 

fortified  margarine 
Crumb  pudding  3/ 
Beverage 


13. 


14. 


Salad  pin  to  J 

o lie  :;d  -luncheon  loaf 

Kidn-y  bean  salad 

Slioed  t  era  toes 
Grahai.i  m^Affins  with  butter  or 

fortified  mar^^rine 
G-ingerbrjad 

n'f-i  Ik 


Chicken  fricassee  with  noodles 
Fresh  buttered  carrots 
Endive  with  French  dressing 
'.^iholc -wheat  broad  with  butter 

or  fortified  margarine 
Raspberry  sherbet 


3/  Recipe  is  in  "Saving  Sugar  in  Industrial  Feeding,"  page  4. 


-  6  - 


Irrd'istri Fsodiriv;  in  the  Northo ast  R££ion 

5;: 39'd  . on' our  experiencG  from  vd.siting  plant  cafeterias,  we  find  that  food 
?  ;rvicn  r.iinajors  aro  usually  interested  in  "what's  going  on".    We  believe 
it  would  bo  helpful  to  cafeteria  manaj^ers,  therefora,.   to  learn  about 
foedin^  activities  in  other  plants  in  the  Northeast  Region  as  well  as  in 
othor  parts  of  the  country.     If  you  have  any  ideas  or  methods  of  meeting 
■/.r^rtimG  food  problems,  problems  on  personnel  training,  employee  relations, 
food  Eorvicu,  etc.,  we  would  appreciate  your  passing  them  on  to  this 
office-.     Other  cafeteria  managers  will  probably  find  them  useful  too,  Yfe 

int oro  stcd,   too,  in  learning  how  you  are  stimulating  interest  among 
pl.-'i-.t  o.mployGGs  to  take  full  aavantage  of  the  food  service  you  are  mailing 
-:,vc.i  lablo  to  them. 

Lunch  ^.nalysis  . ..  ■ 

•  .  luncli-box  sorvico  concessionoir 0  recGntly  requested  one  of  our  industrial 
f  j  din,,  spocialists  to  m&ko  a  nutritional  analysis  of  a  typical  box  lunch 
v.-.dch  he  sells  to  employoos  of  industrial  plants.     This "  analysis  showed: 

The  nutritional  value  of  the  Ivmch  itself 
The  percents£,e  of  daily  food  requirements  met  by  the 
lunch  iibsolf 

The  percentage  of  daily  food  requirements  met  by  the  lunch 

with  one-half  pint  of  milk  as  a  beverage 
The  .percentcge  of  daily  food  requirements  m.et  by  the  lunch 
v/ith  coffeo  (vrith  sugar  and  milk)  as  a  beverage 

Tho  concassionairo  plsns  to  have  this  analysis  distributed  with  the  box 
lunch,  '       .  - 

Meotin^  the  Moat  Shortage 

ViTc  have  hoard  many  groans  from  cafeteria  m.anagors  that  plant  em.ployees  seem 
tc  hold  them  rjsponsiblo  for  thu  abscnco  of  favorite  m.eat  dishes,    Vfo  realize 
t'r.ji  r  predicament  and  offer  this  advice  tc  help  alleviate  their  problem: 
iT^ny  industrial  workers  just  don't  knov/  the  facts  about  the  food  situation 
and  so  bcliovo  any  rum.ors  th^t  come  their  way.     Complaints  have  been  re- 
durj'.d  in  many  plants  sim.ply  by   jxplaining  a  foY/  facts  to  the  workers.  Once 
they  unc  rstand  the  full  picture,   their  acceptance  of  cafeteria  menus  is 
r:oro  assured. 

YeiiT  plant  pvfblication  is  an' excellent  vehicle  for  educating  the  plant 
em.ployees  to  accept  the  wartime  food  situation.     Short  talks  at  employee 
me  " tin;-,s,   post -.rs,  etc,  help  too. 


